DALRRD EXPLANATION / COMMENTS
DRAFT AMENDMENT REGULATIONS RELATING TO THE CLASSIFICATION, PACKING AND MARKING OF VINEGAR AND IMITATION VINEGAR INTENDED FOR SALE IN THE REPUBLIC OF SOUTH AFRICA
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	rEGULATION NUMBER
	PROPOSED CHANGE
	MOTIVATION / JUSTIFICATION FOR CHANGE 



	STANDARDS FOR CLASSES

REGULATION 4(4)
	Replaced regulation 4(4):

(4)
Spirit vinegar shall consist of vinegar which is solely made from --

(a)
the juice of cane sugar or molasses; or

(b)
diluted distilled alcohol obtained from the juice of cane sugar or molasses.

To

(4)
Spirit vinegar shall consist of vinegar which is solely made from distilled alcohol made from cane sugar, molasses, grapes, grain or any other appropriate natural plant source.
	Due to recent developments in the industry it became difficult to produce Spirit Vinegar from cane sugar due to the unavailability of cane sugar alcohol for the fermentation of vinegar.

Maize sugar alcohol is more readily available in SA.

Internationally Spirit Vinegar is made from distilled alcohol from various sources including sugar and grain.

The industry thus requested that the requirements for the class “Spirit Vinegar” be changed to include vinegar made from distilled alcohol and not from only cane sugar and molasses but also grains and other sources.

Regulation 7(1)(f) allows for Spirit Vinegar to be called Distilled Vinegar as well.


	MARKING OF CONTAINERS AND OUTER CONTAINERS
REGULATION 6(1)(b)
	Changed regulation 6(1)(b) to: 

(b)  The additional particulars on the main panel, where applicable, as specified in regulation 8


	Regulation 6(1)(b) incorrectly indicates that the additional particulars shall be marked on the “main panel”.

This implies that for example the “X% Acidity” indication (regulation 8(2)) shall be on the main panel, while this was not the intention when the regulations were revised in 2018.

The other indications referred to in regulation 8 should also not necessarily appear on the main panel, such as the dilution ratio.

By removing “on the main panel” it implies that the additional particulars can be indicated anywhere on the container (front, side or back).


	CLASS DESIGNATION
REGULATION 7(4)
	Added the following sub-regulation:
(4)
Vinegar and imitation vinegar containing added foodstuffs shall, subject to provisions of regulation 6(1)(i), indicate the applicable class designation specified in regulation 3 followed by the wording ‘with (name of added foodstuff)’ or similar description prominently in the immediate vicinity and/or as part of the class designation.


	Regulation 6(1)(i) allows vinegar and imitation vinegar to contain added foodstuffs (apart from those allowed for certain classes).
However, the present regulations do not prescribe how these added foodstuffs should be indicated for the consumer.

The addition of sub-regulation (4) will require that the added foodstuffs, for example herbs, spices, etc. be indicated as part of the class name or in the direct vicinity of the class name.

  

	ADDITIONAL PARTICULARS

REGULATION 8(2)
	Regulation 8(2) was changed from:

(2)
The acidity of the vinegar or imitation vinegar in the container shall be indicated as “X% Acidity” where “X” represents the acidity as described in the definition for acidity.
TO

“(2)
The acidity of the vinegar or imitation vinegar in the container shall be indicated as ‘X% Acidity’ or ‘Acidity X%’ where ‘X’ represents the acidity as described in the definition for acidity:  Provided that:

(a)
in the case where the acidity content of the vinegar varies, such as in the case of ‘naturally fermented’ vinegar referred to in sub-regulation (5), the minimum acidity content may be indicated, accompanied by an indication that it is a minimum:  Provided further that the minimum acidity content may not be lower than that required by regulation 4(1)(a); and

(b)
in the case of imitation vinegar ‘X% Acetic Acid’ or 


‘Acetic Acid X%’ may be used instead.”.
	The prescribed indication order for the acidity indication was too strict – “X% Acidity” and “Acidity X%” can both be used.

Some naturally fermented vinegars cannot indicate an exact acidity percentage since they do not allow dilution/ standardization of the vinegar.

Allowance was thus made for a minimum indication provided that it still complies with the prescribed minimum of 4% in regulation 4(1)(a).

Imitation vinegar can indicate the acidity as “X% acetic acid”, and it may be combined with the requirement of regulation 7(1)(d) – the requirement that “Acetic acid” must be indicated in the vicinity of the class designation.
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